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PENGARUH PENGUPASAN UMBI TERHADAP SIFAT FISIK, KIMIA DAN 
FUNGSIONAL TEPUNG UBI JALAR ORANYE (Ipomoea batatas L. (Lam)) 
VARIETAS BETA 1 
 
ALDILA RATNA OVRISADINITA 
H1914001 
 
RINGKASAN 
    Salah satu usaha untuk memperpanjang umur simpan ubi jalar adalah dengan 
pengolahan menjadi tepung ubi jalar. Ubi jalar (Ipomoea batatas L. (Lam)) 
Varietas Beta 1 memiliki kandungan β-karoten pada daging umbi segar sebesar 
12.032 ug/100 g. β-karoten merupakan salah satu senyawa mikronutrien yang 
berperan sebagai antioksidan. Selain itu, bagian kulit dari ubi jalar memiliki 
kandungan komponen bioaktif (fenol) yang lebih tinggi dibandingkan bagian 
daging umbi. Oleh karena itu, dengan diketahui keunggulan kandungan pada 
daging umbi dan pada kulit umbi penelitian pembuatan tepung ubi jalar oranye 
Varietas Beta 1 ini dilakukan dengan dengan pengupasan (daging umbi) dan tanpa 
pengupasan (umbi utuh). Tujuan penelitian ini adalah untuk mengetahui pengaruh 
pengupasan terhadap sifat fisik, kimia dan fungsional tepung ubi jalar oranye.  
Rancangan percobaan yang digunakan adalah Rancangan Acak Lengkap 
(RAL) yaitu dengan faktor bagian dari ubi jalar oranye yang terdiri dari 2 bagian 
(daging umbi dan umbi utuh). Data dianalisis dengan uji independent t-test. Data 
hasil penelitian ditampilkan dalam bentuk tabel dengan nilai rata-rata ± standar 
deviasi. 
Hasil analisis karakteristik fisik didapatkan pada tepung tanpa pengupasan 
(umbi utuh) antara lain rata-rata daya serap air sebesar 3,53 ± 0.21 ml/g, rata-rata 
rasio pengembangan 19,48 ± 0.70 (g/g), rata-rata densitas kamba 0,52 ± 0.02 
gr/ml, rata-rata warna (*L) 69,24 ± 0.28, warna (*a) 15,48 ± 0.05, warna (*b) 
22,01 ± 0.16, ohue 54,89 ± 0.28. Kemudian pada tepung dengan pengupasan 
(daging umbi) rata-rata daya serap air 2,95 ± 0.03 (ml/g), rata-rata rasio 
pengembangan 20,06 ± 0.03 (g/g), rata-rata densitas kamba 0,57 ± 0.02 gr/ml, 
rata-rata warna (*L) 73,38 ± 0.07, warna (*a) 20,75 ± 0.41, warna (*b) 25,42 ± 
0.02, ohue 50,76 ± 0.53. Hasil analisis karakteristik kimia didapatkan pada tepung 
tanpa pengupasan (umbi utuh) antara lain rata-rata kadar air sebesar 6,95 ± 0.82 
(%wb), rata-rata kadar abu 5,59 ± 0.02 (%db), rata-rata pati 49,90 ± 0.30 (%db) 
dan rata-rata amilosa 19,89 ± 0.22 (%db). Kemudian tepung dengan pengupasan 
(daging umbi) rata-rata kadar air sebesar 6,35 ± 0.81 (%wb), rata-rata kadar abu 
5,10 ± 0.11 (%db), rata-rata pati 57,64 ± 0.57 (%db) dan rata-rata amilosa 21,87 ± 
0.07 (%db). Hasil analisis fungsional didapatkan pada tepung tanpa pengupasan 
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(umbi utuh) antara lain rata-rata β-karoten sebesar 7.051 ± 383.25 (µg/100g db), 
rata-rata total fenol 0,87 ± 0.01 (%db), rata-rata aktivitas antioksidan 52,25 ± 2.55 
(%db). Kemudian tepung dengan pengupasan (daging umbi) rata-rata β-karoten 
sebesar 7.239 ± 121.62 (µg/100g db), rata-rata total fenol 0,53 ± 0.03 (%db), rata-
rata aktivitas antioksidan 39,82 ± 2.29 (%db). Perlakuan pengupasan berpengaruh 
signifikan pada daya serap air, Warna warna (*L) , (*a), (*b), ohue, kadar pati, 
kadar amilosa, total fenol dan aktivitas antioksidan. 
 
Kata kunci : Ubi Jalar Oranye Varietas Beta 1, β-karoten, kulit umbi, daging 
umbi, tepung ubi jalar 
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THE EFFECTS OF PEELING ON THE PHYSICAL, CHEMICAL AND 
FUNCTIONAL CHARACTERISTICS OF THE FLOUR PRODUCED FROM 
ORANGE SWEET POTATO (Ipomoea batatas L. (Lam)) VARIETY BETA 1 
  
ALDILA RATNA OVRISADINITA 
H1914001 
 
SUMMARY 
    Processing sweet potatoes into flour is one of the method to prolong their 
shelf life. Fresh sweet potatoes (Ipomoea batatas L. (Lam)) Variety Beta 1 
contain β-carotene, one of the micronutrient compounds which acts as 
antioxidant, as much as 12.032 ug/100 g. Moreover, the skin of sweet potato 
contain higher bioactive components (phenols) than its flesh. Accordingly, being 
aware of the excellent content of orange sweet potatoes Variety Beta 1, there in 
the skin as well as in the flesh, the study of processing the tubers into flour was 
done using whole tubers and peeled tubers. The objective of this study was to find 
out the effects of peeling on the physical, chemical and functional characteristics 
of orange sweet potato flour.  
This study used Completely Randomized Design (CRD) with one primary 
factor orange sweet potato, which consisted of two parts, the whole tuber and the 
flesh. Data were analyzed using independent t-test, and the results were displayed 
in the form of tables with the mean values ± standard deviation. 
From the result of physical characteristics analysis on unpeeled (whole tubers) 
orange sweet potato flour, it was found out that the average of water absorption, 
spread ratio, bulk density, color (*L), color (*a), color (*b),  and ohue were 3.53 ± 
0.21 ml/g, 19.48 ± 0.70 (g/g), 0.52 ± 0.02 g/ml, 69.24 ± 0.28, 15.48 ± 0.05, 22.01 
± 0.16 and 54.89 ± 0.28 respectively. The analysis on the flour from peeled tubers 
(flesh) indicated that the average of water absorption, spread ratio, bulk density, 
color (*L), color (*a), color (*b) and ohue were 2.95 ± 0.03 (ml/g), 20.06 ± 0.03 
(g/g), 0.57 ± 0.02 g/ml, 73.38 ± 0.07, 20.75 ± 0.41, 25.42 ± 0.02 and 50.76 ± 0.53 
respectively. The result of chemical characteristics analysis showed that the flour 
from the whole tubers had the average of moisture content, ash, starch and 
amylose content as much as 6.95 ± 0.82 (%wb), 5.59 ± 0.02 (%db), 49.90 ± 0.30 
(%db) and 19.89 ± 0.22 (%db) respectively, while the flour from the peeled tubers 
had as much as 6.35 ± 0.81 (%wb), 5.10 ± 0.11 (%db), 57.64 ± 0.57 (%db) and 
21.87 ± 0.07 (%db) respectively. The functional analysis on the flour from the 
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whole tubers resulted in the average of β-carotene, total phenols and antioxidant 
activity in amount of 7.051 ± 383.25 (µg/100g db), 0.87 ± 0.01 (%db) and 52.25 
± 2.55 (%db) respectively, whereas the flour from the peeled tubers had as much 
as 7.239 ± 121.62 (µg/100g db), 0.53 ± 0.03 (%db), and 39.82 ± 2.29 (%db) 
respectively. The peeling treatment had significant effects on water absorption, 
colors (*L, *a, *b and ohue), amylose content, total phenols and antioxidant 
activity.  
 
Keywords: orange sweet potato variety Beta 1, sweet potato flour, tuber flesh, 
tuber skin, β-caroten 
